Microspectrophotometric evaluation of digestibility of pollen grains.
Digestibility of pollen grains of poppy (Papaver rhoeas) and hazelnut (Corylus avellana) subjected to a human-like in vitro digestion with pancreatic enzymes was evaluated. Pollens showed different types of walls. Digestibility was determined for total protein and insoluble carbohydrate contents by means of a new application of microspectrophotometry. Results demonstrated that pollen grains of both species were only partly digested; after 24 h treatment, only 26% of carbohydrates and 48% of proteins were digested in poppy and only 3% and 59% in hazelnut. This is probably due to the difficulty of enzymes to penetrate the intine of pollen grains. The degree of digestion of insoluble carbohydrates varied in the studied species according to their chemical nature and their storage sites.